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(54) PRODUCTION OF BEVERAGE, CONTAINING FATS AND OILS AND FILLED IN 
HERMETICALLY SEALED CONTAINER 
(57)Ab$tract: 

PURPOSE: To obtain the subject beverage capable of 
keeping a stable emulsified state for a long period by 
mixing ingredients of fats and oils with water, an 
emulsifying agent or a stabilizer, heating and W 
homogenizing the resultant mixture under pressure, then 0==— 
filling the homogenized solution together with a solution 
such as the emulsifying agent in a container and 
sterilizing the filled solution. 

CONSTITUTION: Ingredients of fats and oils (e.g. an 
extracted solution of cacao beans) are mixed with water 
and an emulsifying agent (e.g. sugar ester of a fatty acid) 
or a stabilizer (e.g. carrageenan) and the resultant 
mixture is then heated to provide a solution containing 
the fats and oils at <85°C. The obtained solution 

containing the fats and oils as a sample 10 is passed through a liquid feed passage 4 with a 
pump 1, fed to a homogenizer chamber 3, divided at a branched point (A) into divided 
streams in dividing passages (5a) and (5b) and joined at a joining point (B) to afford a 
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homogenized solution, containing the fats and oils and regulated to si.Gurn particle diameter 
of the water-insoluble ingredients by impact in joining. The homogenized solution containing 
the fats and oils is further mixed with a solution containing the emulsifying agent or stabilizer 
dissolved therein, subsequently filled in a container, hermetically sealed and sterilized to 
provide the objective beverage,, containing the fats and oils and capable of keeping the stable 
emulsified state for a long period without passing through an excessive thermal history. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

LThjs document has been translated by computer. So the translation may not reflect the 
original precisely, 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial ApplicationJEven if this invention contains the fat and oil component, it relates to the 
process of the fats-and-oils content drink containing a hermetic container which can hold the 
stable emulsified state during long term storage. 
[0002] 

[Description of the Prior Art]Generaily, as a fats-and-oils content drink containing fat and oil 
components, such as milk fat, cocoa fat, and vegetable fat and oil, milk beverages, cocoa 
drinks, etc., such as a cafe au iait, tea with milk, and soup, are known well. Containers, such 
as a can, are filled up, seal sterilization is carried out, and these fats-and-oils content drink is 
manufactured, after dissolving the above-mentioned fat and oil component and other raw 
materials in warm water and usually uniforming by the pressure about 100 - 250 kg/cm 2 , when 
considering it as the drink containing a hermetic container by which continues and normal 
temperature marketing is carried out to a long period of time. However, if long term storage of 
the above-mentioned fats-and-oils content drink containing a hermetic container is carried out, 
a fat and oil component will surface on the beverage liquid upper surface, will form the cream 
layers of ring shape, will worsen appearance, and will reduce the quality of a drink. 
[0003}Then, an item or combining several sorts and adding are performed as a means to 
prevent generating of cream layers, in various emuisifiers, such as a sucrose fatty acid ester, 
an organic acid mono- glycerine fatty acid ester, and poiyglyceryi fatty acid ester. However, 
even if it adds the above-mentioned emuisifier, a fat content is a drink below 1 % of the weight 
(it is described as the following "%") that generating of cream layers can be prevented. 
In the case of the drink which contains fats and oils in high concentration, the effect of an 
emuisifier is hardly expectable. 

Since the addition of an emuisifier also increases so that there are many fat contents, there is 
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also a problem thai bitter taste peculiar to an emulsifier spoils the flavor of a drink. When 
whipped cream and cocoa fat are used as a fat raw material, especially an emulsified state 
becomes unstable easily, and a ring layer is formed at least 1% or less, or a fat content 
condenses by cold storage, and serves as a congelation. Since it cannot be made to distribute 
again even if it shakes a container, this congelation causes { big ] debasement. 
[0004]Then, as a method of solving the above-mentioned problem, the method of the 
statement is proposed by JP,50-132160,A, for example. This method is the method of heating 
the solution which added emulsification dispersion stabilizer, such as vegetable gum, to 
powder cocoa at not less than 80 **, and adding organic acid, uniforming, diluting with the 
pressure more than 50 kg/cm 2 , after adjusting pH to 5.0-5.5 and carrying out albuminoid 
degeneration, and using as a chocolate beverage. However, since the protective colloid effect 
is not acquired in this method even if proteinic denaturation will progress, the protective colloid 
operation which the protein itself has will be lost and it raises pH again when solution is in a 
proteinic isoelectric point, in order to hold emulsification of fats and oils, it is necessary to add 
an emulsifier and stabilizer superfluously. 

[0005]As other methods, the method of a statement is mentioned to JP.2-59708.B. This 
method is a manufacturing method of the high fat content soybean milk which is stirred for 3 to 
10 minutes at 95-100 **, next is uniformed by the pressure of 400 - 1000 kg/cm , after adding 
vegetable oil and an emulsifier in soybean grinding liquid. However, in this method, it is 
uniforming, after stirring a fats-and-oiis content solution at a not less than 95 ** elevated 
temperature. Therefore, by a high voltage homogenizing step, by the collision of particles, the 
temperature in a fats-and-oils content solution will rise further, and will be not less than 110**. 
The uniformity liquid which received such a hot heat history will receive a further hot heat 
history according to a next sea! sterilization process for a long time, and protein causes 
thermal denaturation, an aggregate arises or it has a problem which says flavor if the worst 
happens. 

[0006]The method of a statement is mentioned to JP.1-252273.A as the other methods. After 
this method's adding a glycerine fatty acid ester and iota carrageenan to the raw material liquid 
which consists of a fat content milk constituent, dissolving in it and carrying out preliminary 
emulsification with a high-speed-stirring machine, it uniforms and ranks second by the 
pressure of 200-250kg[/cm ] 2 , The mixed liquor obtained by adding coffee extraction liquid or 
fruit juice, and a sweet component is heat-sterilized, and it is the method of uniforming again. 
However, since it uniformed again and the container is filled up with this method after heat- 
sterilizing, ** Sterilize the container beforehand, when filling up a container, if it does not 
process whether it fills up with an aseptic condition, or it sterilizes again after filling up ** 
container, cannot carry out long term storage, but if such processing is performed, There is a 
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fault that the flavor of a drink worsens, in response to a superfluous heat history by a 
sterilization process's becoming complicated or performing a sterilization process twice. In this 
method, since homogenization pressure power is as tow as 200 - 250 kg/crn* 1 , in the case of 
the drink which contains fats and oils in the high concentration in which the content of fats and 
oils exceeds 1%, it cannot fully emulsify. 
[0007] 

[Problem(s) to be Solved by the InventionjThis Invention is made in view of such a situation, 
and without passing through an excessive heat history, the place made into the purpose is to 
provide the process of the fats-and-oils content drink containing a hermetic container which 
can hold the emulsified state continued and stabilized at the long period of time, even if it 
contains the fat and oil component in high concentration. 
[0008] 

[Means for Solving the Probiem]it is attained by a process of a fats-and-oils content drink 
containing a hermetic container which the above-mentioned purpose is provided with the 
following process one by one, and is characterized by things. 

(1) A process which mixes a fat and oil component, water, an emuisifier, or stabilizer, and is 
used as a fats-and-oils content solution 85 ** or less. 

(2) A process of obtaining a fats-and-oils content uniformity solution which uniformed the 
above-mentioned fats-and-oils content solution by a pressure more than 500 kg/cm 2 , and set 
particle diameter of an insoluble in water nature ingredient to 1 .0 micrometer or less. 

(3) A process of filling up a container and carrying out seal sterilization after mixing the above- 
mentioned fats-and-oils content uniformity solution and a solution which dissolved an 
emuisifier or stabilizer. 

[0009] it is attained by a process of a fats-and-oils content drink containing a hermetic container 
which the above-mentioned purpose is provided with the following process one by one, and is 
characterized by things. 

(1) A process which mixes a fat and oil component, water, an emuisifier, or stabilizer, and is 
used as a fats-and-oils content solution 85 ** or less. 

(2) A process of obtaining a fats-and-oils content uniformity solution which uniformed the 
above-mentioned fats-and-oils content solution by a pressure more than 500 kg/cm 2 , and set 
particle diameter of an insoluble in water nature ingredient to 1.0 micrometer or less. 

(3) A process which coots the above-mentioned fats-and-oils content uniformity solution at 40 
** or less, and is used as a fats-and-oils content homogeneous stabilization solution. 

(4) A process of filling up a container with the above-mentioned fats-and-oils content 
homogeneous stabilization solution, and carrying out seal sterilization. 

[0010]That is, this invention persons examined conditions of a solution to uniform first in order 
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to attain emuisification stabilization over a long period of time of a drink which contains a fai 
and oil component in high concentration, or { as a result, / filling up a container and carrying 
out seal sterilization by adding further a solution which contains an emulsifier or stabilizer in 
this, after uniforming a fats-and-oiis content solution with an emulsifier or stabilizer } - or, After 
uniforming, when it cooled this, and a container was filled up and seal sterilization was carried 
out, it found out that emulsion stability improved and (his invention was reached. 
[0Q11]Next, this invention is explained in detail. As a drink containing a fat and oil component 
concerning this invention, a cafe au lait, Vienna coffee, sweetened black tea with milk, cocoa, 
a chocolate beverage, soup, miso soup, miik sweet red bean soup with mochi, milk shake, 
powdered-greeivtea miik, an acidic milk beverage, etc. are mentioned, for example. As a fat 
and oil component used for the above-mentioned fats-and-oiis content drink, A thing containing 
milk fat of dairy-products origin of whipped cream, cow's miik, dry whole milk, condensed milk, 
soybean milk, butter, a cheese head, etc., Things containing animal fat and oil, such as things 
containing vegetable fat and oil, such as cocoa fat, cacao equivalent fat, vegetable oil, coconut 
oil, margarine, inside chain triglyceride, and a nuts paste, or those processed goods, fish oil, 
lard, a head, egg oil, or those processed goods are mentioned. According to the purpose, 
these may be independent or may be used together two or more sorts. 
[0012]Next, one of the processes of a fats-and-oiis content drink containing a hermetic 
container of this invention is performed as follows, for example. That is, first, water is added to 
the above-mentioned fat and oil component, an emulsifier, or stabilizer, and it mixes to it, and 
is considered as a fats-and-oiis content solution 85 ** or less. As for solid content, at this time, 
it is desirable among a fats-and-oiis content solution to make it to 8 to 50% in respect of the 
uniformity effect of a post process. Oil and fat content may be 0.005 to 30% according to the 
purpose. It is suitable, if a fats-and-oiis content solution is prepared so that fats and oils may 
serve as a drink contained 1% or more still more preferably 0.5% or more preferably among a 
fats-and-oiis content drink of a final product especially. 

[001 3] What is used conventionally should just be used for stabilizer or an emulsifier used for 
this invention. As stabilizer, for example Seaweed extracts, such as carrageenan, agar, aiginic 
acid, and sodium alginate, Protein, such as vegetation or mucilages from microorganism, such 
as guar gum, pectin, gum arabic, curdian, xanthan gum, locust bean gum, and carboxymethyl 
cellulose, gelatin, an egg white, casein sodium, is mentioned. 

[00 14] As an emulsifier, a mono- glycerine fatty acid ester, a sucrose fatty acid ester, an 
organic acid mono- glycerine fatty acid ester, polyglyceryl fatty acid ester, a sorbitan fatty acid 
ester, propylene glycol fatty acid ester, lecithin, etc. are mentioned, for example. These 
emulsifiers and stabilizer may use both together also either. A kind of stabilizer and emulsifier 
may also be independent or may be used together several sorts. As for an addition of an 
emulsifier at this time, or stabilizer, it is desirable among fats-and-oiis content solution entire 
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weight to make it to 0.005 to 0.3% in respect of emulsion stability. 

[0015]ln a fats-and-oils content drink, processed goods, such as sugars, powdered skim milk, 
condensed skim milk, fruits, vegetables, an acidulant, salts, perfume, a coloring agent, starch, 
a seasoning, etc. may be suitably chosen as other raw materials if needed, and it may add. 
[0018]The temperature of a fats-and-oils content solution needs to be 85 ** or less. If it 
exceeds 85 **, temperature of a fats-and-oils content uniformity solution will rise at not less 
than 90 ** in the below-mentioned homogenizing step, It is in a tendency for a fat and oil 
component and other raw material components in a fats-and-oils content solution to produce 
deterioration phenomena, such as thermal denaturation and oxidation, or for scattering of an 
aroma component to take place easily and for flavor to fall easily, in response to an excessive 
heat history. In order to adjust to temperature of 85 ** or less, temperature of a fat and oil 
component or water may be adjusted so that it may be made to use warm water 95 ** or less 
as water or may become 85 ** or less at the time of mixing, or it may be made to carry out 
temperature up of the temperature of a fats-and-oils content solution suitably. Methods, such 
as addition of a warmed aquosity medium and hot water by a jacket type tank, such as warm 
water, indirect heating by circulation of a steam, and a plate type heater, should just be 
suitably used for a warm up procedure. 

[0017]At this time, ft is preferred for temperature of a fats-and-oils content solution to consider 
it as not less than 40 **. the uniformity effect becomes is it hard to be acquired that 
temperature of a fats-and-oils content solution is less than 40 **, and making small particle 
diameter of an insoluble in water nature ingredient spreads in difficulty ~ it becomes. 
[0018]Next, it uniforms by a pressure more than 500 kg/cm 2 , and particle diameter of an 
insoluble in water nature ingredient uses preferably 1.0 micrometer or less of fats-and-oils 
content solutions 85 above-mentioned ** or less as a fats-and-oils content uniformity solution 
of 0.7 micrometer or less. A high-speed homomixer as shows drawing 2 a homogeneous 
machine used at this time, for example, A homogeneous machine which has a mechanism 
which makes emulsified matters, such as a homogeneous machine which has the Men ton 
gauiin as shown in drawing 3, and a mechanism which joins after a liquid passage's as shown 
in drawing 1 branching, collide, or makes an emulsified matter collide with a container wall is 
mentioned. 

[0019'jDrawing 2 (a) As shown in - (c), by carrying out the high velocity revolution of the turbine 
blade 17 in the stator 16, a high-speed homomixer stirs a fluid at high speed, and uniforms by 
the collision etc. of shearing force produced in the meantime, a shock, and particles. As shown 
in drawing 3, the Menton gauiin sends a constant rate of samples 30 to the thin gap C of the 
valve 22 and the valve 23 with high voltage, and uniforms them by the collision of particles at 
that time. A pressure in the Menton gauiin detects a total amount of a pressure which requires 
the sample 30 by forward [ which passes the interval C j. 
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[G020Jmoreover -- in drawingj _- 1 as for a iiquid-sending way, and 5a and 5b, a pressure 
gauge and 3 are [ a liquid-sending way and 7 ] product outlets a division way (small tube) and 
6 a chamber and 4 a pump and 2. The liquid-sending way 4 turns into the two division ways 5a 
and 5b at the turning point A, further, these division ways 5a and 5b join in the juncture B, and 
this homogeneous machine serves as the liquid-sending way 5. When the sample 10 is sent to 
the liquid-sending way 4 with high voltage via the pump 1 by being such a mechanism, 
particles in the sample 10 colliding and branching at the turning point A, and then passing 
along a thin channel of each division ways 5a and 5b - particles collide and particles collide 
further with a shock which fluids join in the juncture B of each division ways 5a and 5b. In this 
homogeneous machine, a pressure detects a pressure to forward [ by which the sample 10 
goes into the division ways 5a and 5b j. 

[0021]Therefore, compared with a high-speed homomixer shown in above-mentioned drawing 
2 and drawing 3, or a Menton gaulin type homogeneous machine, a homogeneous pressure 
can be uniformly added to the whole fluid, and particle diameter of an insoluble in water nature 
ingredient in a fluid can be uniformly made small. As the above-mentioned homogeneous 
machine, a "nano mizer" made from Nano Mizer, a "Micro fluidizer" made from micro sieve 
DEKKUSU, etc. are mentioned concrete, for example. 

[0022}More than 500 kg/cm 2 makes a pressure of the above-mentioned uniformity into 700 - 
1500 kg/cm 2 preferably. Uniforming will become that a pressure is less than 500 kg/cm 2 
insufftcjent, and particle diameter of an insoluble in water nature ingredient will not become 
small, but cream layers will arise during long term storage. Stabilizer or an emulsifier, protein, 
etc. are composite-ized by fat and oil component, and it becomes an insoluble in water nature 
ingredient here with insoluble in water nature. The above-mentioned uniformity may be 
repeated twice or more, and what is necessary is just to set it up suitably according to a kind of 
a pressure or fats-and-oils content solution even once. 

[0023jOn the other hand, apart from the above-mentioned fats-and-oils content uniformity 
solution, a solution which dissolved above-mentioned stabilizer or an emulsifier is prepared, in 
the above-mentioned solution, if needed, other raw materials mentioned above may be chosen 
suitably, and it may add. As for an addition of stabilizer or an emulsifier, it is desirable to make 
it become 0.005 to 0.3% to the amount of the last mixed liquid in respect of emulsification 
stabilization. This solution is mixed with a fats-and-oils content uniformity solution. As for a 
ratio of a fats-and-oils content uniformity solution and a solution, at this time, it is desirable for 
a solution to use one or less to the fats-and-oils content uniformity solution 5 in respect of 
emulsion stability. At the time of preparation of the above-mentioned fats-and-oils content 
solution, and stabilizer or an emulsifier content solution or each above-mentioned solution 
mixing, the above-mentioned homogeneous machine may be used and it may mix. 
[0024|lf an emulsifier which has the bacteriostatic action to heat-resistant spore bearing 
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bacteria, such as a sucrose fatty acid ester and polygiyceryi fatty acid ester, is used as an 
emulsifier, Even if it carries out the mothball of the fats-and-oils content drink containing a 
hermetic container obtained by demonstrating the bacteriostatic action good, deterioration is 
not produced, and the quality can be held. When an effect as bacteriostatic of emulsifiers, such 
as a sucrose fatty acid ester, uniforms by a pressure more than 500 kg/cm 2 , an emulsifier 
forms an emulsification complex with a fat and otl component, and is in a tendency lost. 
Therefore, since the effect will not be lost if an emulsifier which has a bacteriostatic action after 
uniformity is added, a good bacteriostatic action is acquired. 

[0025]Next, mixed liquor of the above-mentioned solution and a fats-and-oils content uniformity 
solution is filled up with and sealed in containers, such as a can, a bottle, a paper pack, and a 
retort pouch, and retort sterilization is carried out to them. Seal may be performed after 
sterilization. Thus, an obtained fats-and-oils content drink containing a hermetic container is a 
drink which did not form a ring layer originating in a fat and oil component even if it excelled 
and carried out long term storage to the emulsion stability of a fat and oil component, and was 
excellent in appearance. 

[O026P may be made to cool preferably 40 ** or less of uniformity solutions at 5-35 ** instead 
of adding a solution which dissolved stabilizer or an emulsifier in the above-mentioned 
uniformity solution as the 2nd process of this invention. Since it will not become miceil with a 
stable fat and oil component if cooling temperature is higher than 40 **, emulsification is 
destroyed by heat history in the below-mentioned sterilization process, and cream layers arise 
during a mothball. What is necessary is just to use suitably indirect cooling by circulation of 
chilled water by addition of chilled water and a jacket type tank or a refrigerant, a plate type air 
conditioner, etc. as the above-mentioned cooling method. 

[0027]next, a homogeneous stabilization solution cooled [ above-mentioned ] ~ as it is ~ or it 
warms, and it fills up and seals in containers, such as a can, a bottle, a paper pack, and a 
retort pouch, and retort sterilization is carried out to them. Seal may be performed after 
sterilization. 

[0028]A fats-and-oils content drink containing a hermetic container produced by performing it 
above is a drink which did not form a ring layer originating in a fat and oil component even if it 
excelled and carried out long term storage to the emulsion stability of a fat and oil component, 
and was excellent in appearance. Even if it circulates with ordinary temperature, a fats-and-oils 
content drink containing a hermetic container obtained by each above-mentioned process 
accepts necessity, may be warmed or refrigerated and may be sold. In each above-mentioned 
process, an almost equivalent effect is acquired in respect of emulsion stability, or it is a point 
of a bacteriostatic action, and the former process is preferred. After combining the above- 
mentioned process and cooling a uniformity solution, it may be made to add a solution which 
dissolved stabilizer or an emulsifier. Or it may be made to cool after adding a solution which 
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dissolved stabilizer or an emuSsifier in a uniformity solution, if an ernyisifier in which a 
bacteriostatic action is shown is added at this time, a good bacteriostatic action can be given. 
[0029] 

[Effect of the lnvention]As mentioned above, the process of the fats-and-oiis content drink 
containing a hermetic container of this invention, . [ whether it uniforms by a specific 
homogeneous pressure, and a fat and oil component content uniformity solution, and an 
emulsifier or stabilizer content liquid is mixed, and ] Or since he is trying to cool a fat and oil 
component content uniformity solution, even if it is a drink which contains fats and oils in 1% or 
more of high concentration, and a drink which contains unstable fats and oils specifically to 
em unification of cocoa fat, whipped cream, etc., the emulsified state stable for a long period of 
time can be held. 

[0030]Next, an example is given and this invention is explained concretely. 
<Examp!es 1-4 and comparative example 1> By the presentation shown in Table 1, after 
preparing the fats-and-oiis content uniformity solution A and the solution 3, respectively, the 
whole quantity was mixed and it was considered as mixed liquid. Preparation of the fats-and- 
oiis content uniformity solution A considered it as the conditions shown in Table 2, and the 
mixture solution was carried out by the high-speed homomixer at 60 ** about the solution B. 
[0031] 
[Table 1] 







%%tmmm (* n 


2 5 0 0 




5 5 0 




6 5 0 


m 


1 0 


%im c*2> 


2 


¥JW\ (*2) 


3 


ttmi <*3> 


I 


(* 3) 


1 




8 4 7 




2 








4 3 4 


fr 


4 0 0 0 


fr 


10 0 0 


| ®mmm (ms%) 


4.2 5 




0 


<mm ots%) 


1 6. 5 




58. 6 



*1 Cocoa-nibs 1 weight section was added to warm water 10 weight section of 90 ** of cacao 
extract preparing methods, and the liquid part obtained by carrying out solid liquid separation 
with the paper filter was made into the cacao extract after stirring for 10 minutes. 
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*2 Emuisifier; sucrose fatty acid ester P-1570 (product made from Mitsubishi Kasei Foodstuffs) 

~3 Stabilizer; KARAGSNINCS409 (3 glorification product made from Study) 
[0032]<Comparative example 2> Package mixing of the raw materia! of the fats-and-oiis 
content uniformity solutions A and B used in Example 1 was ai! carried out, and it adjusted to 
60 **, and uniformed by 1000kg[/cm ] 2 . 

[0033](Emuis'!on stability check test) After filling up the glass bottle (240-cc capacity, 65 mm in 
diameter, and 120 mm in height) with each mixed liquid produced by making it above, 
respectively and carrying out winding up, it heat-sterilized for 20 minutes at 121 **. Thus, the 
obtained drink containing a bottle was settled at 25 **, the generating existence of cream 
layers was checked visually weekly, and the period until the width of cream layers is set to 1 
mm or more was investigated. 

(Bacteriostatic action check test) After filling up the can of 190-cc capacity with each mixed 
liquid, respectively and carrying out inoculation of the heat-resistant flat sour bacillus of 7,0x10" 
^spores, winding up was carried out and 121 ** was heat-sterilized for 20 minutes. Thus* the 
existence of deterioration was checked and the fail of after the preservation during one month 
and as opposed to [ at 55 ** ] a non-inoculation article for the obtained canned drinks of a 
degree of vacuum and pH estimated with the number of deterioration in 10 tins. The above 
result is combined with Table 2 and shown. 
[0034] 
[Table 2] 
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[0035]As for no drinks containing a bottle of the example, from the result of Table 2, generating 
of cream layers was accepted ten weeks or more. On the other hand, cream layers occurred in 
about three weeks, and the drink containing a bottle of the comparative example was not 
preferred. As for the bacteriostatic action, the drink containing a bottle of the example was 
accepted enough, 

[0038]<Examples 5-8 and comparative examples 3-4> The mixture solution of each raw 
material shown in Table 3 was carried out, fi!S up was carried out with water to the specified 
quantity, and it was considered as mixed liquid. After processing on the conditions shown in 
Table 4 and filling up with and carrying out winding up of this mixed liquid to a glass bottle 
(240-cc capacity, 85 mm in diameter, and 120 mm in height), it heat-sterilized for 20 minutes at 
121 **, and the fats-and-oils content drink containing a hermetic container was obtained. Thus, 
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the obtained drink containing a bottle was settled at 25 **, the generating existence of cream 
layers was checked visually weekly, and the period until the width of cream layers is set to 1 
mm or more was investigated. The result is shown in Tabie 4, 
[0037] 
[Table 3} 





5 0 0 0 




3 0 0 0 




600 
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1 0 
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mm * 2 
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* 3 


2 




13 8 1 



*1 Cocoa-nibs 1 weight section was added to warm water 10 weight section of 90 ** of cacao 
extract preparing methods, and the liquid part obtained by carrying out solid liquid separation 
with the paper filter was made into the cacao extract after stirring for 10 minutes. 
"2 Emulsifier; sucrose fatty acid ester P-1570 (product made from Mitsubishi Kasei Foodstuffs) 

*3 Stabilizer; KARAGININCS409 (3 glorification product made from Study) 

[0038] 

[Table 4] 
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* 2 7 y ~AJfl§£$T0» (1) 

[0039]From the result of Tabie 4, the width of cream layers was 0.2 mm or less, and each 
example had the good emulsified state. On the other hand, cream layers occurred in about two 
weeks, and the comparative example was not preferred. 
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* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2.**** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1JA process of a fats-and-oils content drink containing a hermetic container which is 
provided with the following process one by one, and is characterized by things. 

(1) A process which mixes a fat and oil component, water, an ernulsifier, or stabilizer, and is 
used as a fats-and-oils content solution 85 ** or less. 

(2) A process of obtaining a fats-and-oils content uniformity solution which uniformed the 
above-mentioned fats-and-oils content solution by a pressure more than 500 kg/cm 2 , and set 
particle diameter of an insoluble in water nature ingredient to 1 .0 micrometer or less, 

(3) A process of filling up a container and carrying out seal sterilization after mixing the above- 
mentioned fats-and-oils content uniformity solution and a solution which dissolved an 
ernulsifier or stabilizer. 

[Claim 2]A process of a fats-and-oils content drink containing a hermetic container which is 
provided with the following process one by one, and is characterized by things. 

(1) A process which mixes a fat and oil component, water, an ernulsifier, or stabilizer, and is 
used as a fats-and-oils content solution 85 ** or less. 

(2) A process of obtaining a fats-and-oils content uniformity solution which uniformed the 
above-mentioned fats-and-oils content solution by a pressure more than 500 kg/cm 2 , and set 
particle diameter of an insoluble in water nature ingredient to 1 .0 micrometer or less. 

(3) A process which cools the above-mentioned fats-and-oils content uniformity solution at 40 
** or less, and is used as a fats-and-oils content homogeneous stabilization solution. 

(4) A process of filling up a container with the above-mentioned fats-and-oils content 
homogeneous stabilization solution, and carrying out seal sterilization. 



[Translation done.] 
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